














Xi: CONTINUUM CHOCOLATE COOKIES

•	No-Stick	Cooking	Spray
•	1	(19.5	oz.)	package	Chocolate	Fudge	Brownie	Mix
•	1/4	cup	Pure	Vegetable	Oil
•	1/4	cup	water
•	1	teaspoon	almond	extract
•	1	large	egg
•	1	1/2	cups	shredded	coconut
•	1	cup	butterscotch	chips
•	1/4	cup	Chocolate	Fudge	Flavored	Frosting	OR	1/4	cup	Chocolate	Frosting

DIRECTIONS

HEAT	oven	to	375°F.	
Spray	cookie	sheets	with	no-stick	cooking	
spray.	

Combine	brownie	mix,	oil,	water,	almond	
extract	and	egg	in	large	bowl;	mix	well.	

Stir	in	coconut	and	butterscotch	chips.	

Drop	dough	by	rounded	teaspoonfuls	2	
inches	apart	onto	prepared	cookie	sheets.

BAKE	10	to	12	minutes	or	until	edges	are	
set	(centers	will	be	soft).	

Cool	1	minute;	remove	from	cookie	
sheets.	

Cool	10	minutes	or	until	completely	
cooled.

MICROWAVE	frosting	in	small	mi-
crowave-safe	bowl	on	HIGH	(100%	
power)	

10	to	15	seconds	or	until	melted.	
Drizzle	over	cooled	cookies.

•	10	Caramels
•	1cup	cold	milk,	divided
•	1	HONEY	MAID	Graham	Pie	Crust	(6	oz.)
•	1/2cup	chopped	PLANTERS	Pecans,	toasted
•	2pkg.	(3.4	oz.	each)	JELL-O	Vanilla	Flavor	Instant	Pudding
•	1cup	cold	eggnog
•	1tub	(8	oz.)	COOL	WHIP	Whipped	Topping,	thawed,	divided

THE MIDWAY EGGNOG PIE

MICROWAVE	caramels	and	1	Tbsp.	milk	in	
microwaveable	bowl	on	MEDIUM	(50%)	30	
sec.	or	until	caramels	are	completely	melted	
when	stirred.	

Pour	into	crust;	sprinkle	with	nuts.

BEAT	pudding	mixes,	eggnog	and	remain-
ing	milk	with	whisk	2	min.;	spoon	1-1/2	
cups	over	nuts.	

Stir	half	the	COOL	WHIP	into	remaining	
pudding;	spread	over	pudding	layer	in	
crust.	Top	with	remaining	COOL	WHIP.

REFRIGERATE	3	hours.

HOW	TO	TOAST	NUTS	
tvHeat	oven	to	350°F.	Spread	
nuts	in	single	layer	in	shal-
low	pan.	Bake	5	to	7	min.	
or	until	lightly	toasted,	
stirring	occasionally.
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